borne chemicals" (p. 234, my emphasis). This statement is correct as far as it goes, but it neglects to mention that the trigeminal nerve also innervates the oral cavity and that ingested irritants (e.g., capsaicin, the irritant in hot peppers, and allyl isothiocyanate, the irritant in horseradish) trigger some of the same reflexes as inhaled irritants. Thus, so-called gustatory rhinitis involves rhinorrhea, nasal congestion, and facial sweating after ingestion of "hot" (spicy) foods (1) . As to whether the common chemical sense was only "recently separated" from olfaction as a sensory modality (p. 235), the 1990 study of odor and nasal pungency in anosmics cited by Meggs (2) is but the latest in a series stretching back over 80 years and utilizing various tools to separate the two sensory systems (3) .
Neuropeptide release occurs in relation to other types of airway reflexes, some of which do, indeed, involve an efferent limb coming from the central nervous system, as portrayed in Meggs's Figure 2 . Gustatory rhinitis, for example, involves afferent trigeminal sensory fibers and efferent facial nerve cholinergic fibers and is blocked by the preadministration of atropine (1) . In contrast to Figure 2 , however, the axon reflex (whereby Volume 102, Number 1, January 1994
